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S E L E C T  A  D I S H  &  E N J OY  W I T H  B O T T O M L E S S  D R I N K S  F O R  T W O  H O U R S

BRUNCH DISHES
THE BIG BREAKFAST
Cumberland sausages, bacon, fried egg, hash browns, 
mushroom, grilled tomato, baked beans and toast.

VEGGIE BREAKFAST (V)
THISTM Isn’t Pork sausages, fried eggs, hash browns, 
mushroom, grilled tomatoes, baked beans and toast.
VEGAN ALTERNATIVE AVAILABLE

BOSS BENEDICT
Two crispy hash browns, Cumberland sausages, bacon and 
two perfectly poached eggs topped with hollandaise sauce.

AVOCADO & TOAST
Fresh avocado and a poached egg served on toast with fresh 
tomatoes, salt, pepper & chilli seasoning, rocket leaves and a 
drizzle of PEPPADEW pepper sauce.

BILLIONAIRE’S BACON PANCAKES
A stack of pancakes loaded with a popcorn flavoured ice cream cone, 
maple, bacon & miso flavoured syrup with Crispy bacon slices, salted 
caramel popcorn sauce and sugar strands.

SELECT EITHER OF THESE DISHES FOR YOURSELF OR 
MIX & MATCH AMONGST THE TABLE.

NACHOS EL CLASICO (V)
Topped with grated cheese, guac, cheese sauce, fresh tomato salsa, 
sour cream, jalapeños & rocket.
Recommended for 2 or 3 people.
VEGAN ALTERNATIVE AVAILABLE

1KG CHICKEN WINGS OR SWEETCORN RIBLETS (VG)
Recommended for 2 or 3 people.

CHOOSE YOUR COATING
BBQ SAUCE (VG)
KOREAN BBQ SAUCE (V)
FRANK’S REDHOT SAUCE & GARLIC HERB SAUCE
INFERNO HOT SAUCE (VG)

CRAFTED BURGERS
It’s all about the burgers, baby! Served in a toasted bun with burger 
sauce,  iceberg lettuce, chopped onion and gherkin, with skin-on-
fries and BBQ sauce *unless otherwise stated.

THE CLASSIC THE SIGNATURES
CHOOSE FROM A 
SUCCULENT BEEF PATTY OR 
CRISPY COATED CHICKEN

BEEF BLUE
Succulent beef patty, blue cheese, 
streaky bacon, caramelised onion 
and garlic mayo.

THE MEATY MELT THE CAESAR
Topped with a burger cheese 
slice, streaky bacon and sticky 
BBQ sauce.

Crispy coated chicken, baby gem 
lettuce, salt, pepper & chilli mayo 
and garlic & herb sauce, finished 
with Italian cheese.

VEGAN FAVES
CHOOSE FROM GRILLED THISTM ISN’T BEEF BURGER 
OR CRISPY COATED SMOKED TOFU

SUNDAY - FRIDAY | £40 PER PERSON                SATURDAYS | £45 PER PERSON

THE VEGAN CLASSIC (VG)

STONE-BAKED PIZZA
Our artisan pizza bases are made using premium re-milled 
durum semolina, hand stretched and stone baked.

RUSTIC CLASSIC (V) (VG) 
Rustic combination of oregano 
infused Barrel & Stone tomato 
sauce and creamy Fior di 
Latte mozzarella.

SIMPLY SALAMI
Delicious cured Napoli salami 
with oregano infused Barrel & 
Stone tomato sauce and Fior 
di Latte mozzarella.

A LOAD OF PEPPERONI
Full-loaded spicy pepperoni - 
the clue’s in the name.

THE GARDEN CLUB (V) (VG) 
A Vegetarian celebration with 
oregano infused Barrel & Stone 
tomato sauce, Flori di Latte 
mozzarella, balsamic glazed onions, 
globe artichoke hearts, PEPPADEW© 
peppers, a sprinkling of olives and 
finished with peppery rocket.

BBQ CHICKEN
A Smoky, sweet BBQ sauce base, 
Fior di latte mozzarella, pulled 
seared chicken breast, balsamic 
glazed onions and smoked 
speck ham.

THE PENNY THEATRE FULLY LOADED
Oregano infused Barrel & Stone tomato sauce, fior di Latte 
mozzarella, smoked speck ham, cured Napoli salami and pulled 
seared chicken breast.



B O T T O M L E S S  D R I N K S
COCKTAILS & FIZZ

GLASS OF PROSECCO APEROL SPRITZ RUMBUNGO

PASSION ON THE BEACH
Smirnoff Mango & Passionfruit twist 
vodka and peach schnapps, mixed 
with cranberry & orange juice for a 
classic sip turned tropical.

BERRY WOO HOO
This one’s always ready to woo, 
with Smirnoff raspberry crush vodka, 
peach schnapps and a sweet splash 
of cranberry juice.

ELDERFLOWER SPRITZ
A demure, delish sip of Gordon’s 
gin, elderflower cordial, mint and a 
squeeze of lemon, spritzed up with 
a splash of soda.

The OG of the spritzes. Zesty Aperol 
mixed with Prosecco, a splash of soda 
and a fresh orange slice.

Sailor Jerry spiced rum, passion 
fruit puree, pineapple and a drizzle 
of grenadine, all finished with a 
splash of Schweppes Lemonade.

ESPRESSO MARTINI
Rich, smooth and a perfect pick-me-up. 
Smirnoff Vodka and coffee liqueur, 
shaken with coffee and a touch of sugar.

PORNSTAR MARTINI
Smirnoff Vanilla vodka paired with 
passion fruit and served with a shot 
of bubbles on the side.

PINA COLADA
A tropical blend of Captain Morgan 
White Rum, Malibu, sugar syrup, 
pineapple juice, topped with cherry.

MOJITO
A Cuban classic! Captain Morgan 
White Rum, lime juice, sugar syrup, 
soda water and mint leaves.

CHERRY COLA
We’ve given this icon a kick, with 
Captain Morgan Black Spiced rum 
and Cherry Sourz topped up with 
Coca-cola Zero Sugar.

PINTS
GUINNESS 4.2% AMSTEL 4.1% INCH’S CIDER 4.5%

BIRRA 
MORETTI 4.6%

RED 
STRIPE 4.7%

BEAVERTOWN 
NECK OIL 4.3%

STAPLE SPIRITS
Choose your spirit, pick your mixer and go to town.

SMIRNOFF VODKA 37.5% JACK DANIEL’S WHISKEY 40%

SOFT DRINKS
COCA- COLA
ORIGINAL

COCA-COLA
ZERO SUGAR

SCHWEPPES
LEMONADE

DIET 
COCA-COLA

SCHWEPPES 
ORANGE JUICE

LOW & NO
HEINEKEN 0.0 300ml

GUINNESS 0% 583ml

ITALIAN SPRITZ 0%
Aperol’s well-behaved sister! Lyre’s Italian 
bitters 0% topped with soda water and a 
fresh orange slice.

ELDERFLOWER SPRITZ 0%
Gordon’s Gin 0%, elderflower cordial, mint 
and a squeeze of lemon, spritzed up with 
a splash of soda.

RUMBUNGO 0%
Captain Morgan Spiced Rum 0.0%, passion
fruit puree, pineapple and a drizzle of 
grenadine, all finished with a splash of 
schweppes lemonade.




